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Food Establishment Inspection Report 

Food Establishment Inspection Report 
Pursuant to Title 2S·A or the District or Columbia Municipal Regulations 

Ht:aflh Rcgulatlmt and Licf!tLfing Admmistration • Food Safctv & Hl·gwne lnspcctmn Scniccs Dilision • 899 Nrmh Capitol Stn.•et. N£ • Jlashmgtrm. DC 20002 I 

Esmblishmcnt Namc...:~~IH~S.::;Co:;A!:.F..:;E~T..:;E:.:.:R:.:.:IA~-------------

Address 200 INDEPENDENCE AVE SW 

C1ty/Statc:JZip Code Washington. DC 20002 

Telephone (202) 205-5508 E-mail 3ddrcss doris.cardcn3s(cihhs.gov 

D3te oflnspection.QL/..QL( 2016 Time ln.ll .. :JQ .. .I'M Time Out.Q.L:.QQ _ _I'M _ 

License Holder Corpornte Chefs Inc 

license/Customer No. 09313xxxx-70110220 

L1cense Period.!l...IJ!Lt 2014 • .l!...J1Q..j~ Type of Inspection Follow-up 

Est3blishmcnt Type Restaur3nt Total 

FOODBORNE R.LHESS RISK FACTORS AND PUBLIC HEALTH INTERVEHTIONS 
Comollanct S!JIIIt CO!i 1 R 

SUIJitrYislon 

!!. OUT !.Penon in charga present. demonstrates knowledge. and 0 [J 
pelforms duties 

!!! OUT 2.Cef1ilied Food Protection Manaqer 0 J[J 
Emt*Yee Health 

1 ! OUT 
J.Management. food employee, and conditional employee; I 

knowlede. reH~Cnsibirllies. and~ 
0 [J 

f!l OUT 4.Pf0iller use of resbiction and e•clusion [J [J 

•H OUT S.Procedures for resW.din11 to IIQIIIiting and diarrheal evenls [J [J 

Good Hvaienk: Praetkes 
I ~ OUT 1110 6.J>!OI)er eatinQ. tastinO. drinkiM or tobacco use [J I Cl 

IN OUT 1110 7.No discharoe from e'o'lll nose and moulh [J 1 0 
Control af Hands as a Vehicle of Conlarnin;~tlon 

IN OUT 1110 a.Hands clean andjlrO~_washed [J [J 

I 
!!! OUT NIA 1110 9.No bare hand contact with RTE foods or a pre-approved [J [J 

alternate IIIOCedure catll"t allowed 

!! OUT 10.Adequate handw3shing sinks properly supplied and [J [J 
accessible 

Alloroved Sotlrce 
!! OUT !!.Food obtained from aCI!roYed source [J [J 

IN OUT NIA IW 12.Food receNed at D<ODef temperatune [J 0 
II OUT 13.Food In acod condition. safe. and unadu11erated [J 0 

IN OUT ~ 1110 14.Required records available: shellstock tags, parasite [J 0 deslludion 
Protection from Con!Jminatlon 

IN OUT NIA 15.Food setWated and Drotected 0 0 
I IN OUT NIA 16.Foock:ontact sUifaces: cleaned and sanitized 0 0 

!! OUT 17.PtOper disposition of returned, previously served, 0 0 reconditioned. and unsafe food 
Potentillly Hazardous Food (TimtiT em perature Control for 

Safatv Foodl 
IN OUT II/A !ll'll 18.~er cookil'l!l time and temperatures 0 [J 

IN OUT NIA !!1!! 19.Piooer reheatill!l orocedures for hot holdiM 0 [J 

IN OUT N/A N/0 20.Pro11Gr cooill!l time and lem!~tttlure [J [J 

fol OUT N/A N/0 21.Prooer hot hoklin!l teml!eralures 0 [J 

IN OUT N/A 22.Proper cold holdlr.o te~eralllres [J [J 

IN OUT N/A 1110 23.Prol* date marlWIQ anddisl'lQsition [J [J 

IN OUT HIA 1110 24.11111& as a oublic health control: ~res and records [J [J 

Cantllllltl' Advl1101\1 
IN OUT NIA 25.Consumer advi for raw or undeiiX)Ol(ed foods [J 10 

Hlalllv SusceDilble POPUlatlonS 
IN OUT HIA 25.PasteuriZed foods used; IIIOhibiled foods not offered [J 10 

Chtrnal 
l!f OUT NIA 27.Food additives: accroved and IWCOeltr used [J IO 
1'!1 OUT NIA 28.Toxic substances ~tldentified. stored. and used 0 10 

Canfonnance witfl ADOJOved Procedum 

IN OUT ~ 
29.Compliance wilh variance, speciafiZI!d process, and HACCP 0 [J 

i Dian . 

ht1p:l/doh,dc.gov/service/food·safety emaU food.safety@dc.gov 

Prlorltv Viol~tiOR5 10 I COSIO I RIO 
Prlorltv Foundation Violations 10 I COSIO I RIO 
Core Violations 10 I COSIO I RIO 
Certified Food Protechon Manager (CFPM) 
DORIS CARDENAS 

CFPM #: FS-51698 

CFPM Expiration Date· 05.102/2015 

D.C. licensed trnsh or sohd wnste contractor~ 
THE BUILDING 

D.C. licensed sew~gc & liquid waste trnnsport contractor: 
VALLEY PROTEIN 

D.C. licensed pesticide operntor.'contrnctor: 
THE BUILDING 

D.C. hccnsed ventilation hood system cleaning contractor: 
GAYLORD VENTILATOR 

GOOD RETAIL PRACTICES 
COI'IIDiance Stalll$ cos I k 

Saft Food and Water 
1! OUT NIA 30 Pasteunzitd ~ used where requtred 0 
lh' OUT 31. Water and ice from lllllfCved sourte 0 
IN OUT pt•l, 32.Variance obtained for telecialized __!l!!l_cessillq methods [J 

Food T~ralllrt Control 

~ ~ OUT i Jl Proper cooing methods used; adequate equipment for 
tempeqture control 

[J 

~ OliT NIA 1110 34.Piant food~ cooked for hot ho!Mcl [J 
IN OOT NIA ~'Q 35~ th~methods used [J 

I ~ OUT 36.Thermometers Pfl)llided and accurate [J 

Food ldtntlfleaUon 
I !." OIIT 37.Food ~labeled: Cllltinal container [J 

Prevention of Food Contamination 
1l !!! OOT 38.1nsects. rodents. and animals not pment [J 

I .:!!! OUT 39.Contamination prevented d~ng food preparation, storage, [J 
andd~~:t 

110 OUT NIA 40.Personal cleanliness [J 

I !I! OUT 41.W~Qtt~Q clolhs: I)IOliCfiv U$ed and stored 0 
IN OUT N/A llo.tl 42.Washincl fruils and Yelletables 0 

Proper Ust of Utensils 
t !11 OUT 4J.In-use utensils: ~Y stored 0 

!! OUT 
44.Utensils equipment and linens. property stored, dried, and 0 handled 

_!i. OUT 45.Sir.t:lle-use/si11Qie~ allides: IIIOPttir stored and used 0 
~ OUT NIA ' 46.Gioves used~ 0 

Utensils. ~q~lptMnt. and Vendlna 

J!1 OUT 
47.Food and nonfood-contact surfaces cleanable, property [J 

desi'!lned. constructed. and used 

!!!. OUT 48.Warewaslllng faciitles: instaled, maintained, and used; test D strips 
IN OUT 49.Nonfood-contact sUifaces dean [J 

Phrak:al Facilitlet 
!!:! OUT SO. Hot and cold wale! available: adtcrJate ~sure [J 

1H OUT 51.PiumJI!!!linstalled: III'ODtt' backftow deviCes [J 

1!! OUT 52.5~ and waste water~ disiKJSed [J 

IN OUT i 53.Toilet faciities .llf'OIJE'!Iy constructed. su!IPied. and cleaned [J 

!!! OUT S4.Garba~e and refuse croi*IV di.SDosed; faciitles maintained 0 
~ OUT SS.PIIYsicallacilities installed. maintained. and clean 0 
!!! OUT 56.A!I!!oquate ventilation and ligllting: des~ted areas used 0 
tN • 1n cumph~KC' 

I'll A - n<M •rPti<•bl< 
OUT • noc •n cumphomce 
COS • coomcd on,...i\c 

-NIO nol observed 
ll ~~:u \'H.aalion 

IC 
IC 
IC 

[J 

[J 

[J 

[J 

Ia 

i [J 

0 

0 
0 
0 

0 

0 

[J 

[J 

[J 

[J 

[J 

0 
0 
0 

I 0 
0 
0 
0 

I 
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812/2017 Food Establishment Inspection Report 

Estahh>hmcnt :\rune ..:H.:.:I.:.:·IS::....::.C.:...:/\~F~ETf.:...:...· R:..:.I::.;.A.;.... _________ _ fst~bhshmcnt /\ddr~·ss 200 I~OEI'f!'DrNCI: ,\\"f SW 

OBSERVATIO~S I l5DCMR I CORRECTIVE ACTIONS 

TEMPERATURES 
Item/Location Temp Item/Location Temp Item/Location Temp Item/Location Temo 
Hot Water (Handwashing Sink) 108.2F Tuna (Salad Bar) (Cold 37.1F Chicken (Salad Bar) (Cold 36.5F Tomatoes chopped (Salad Bar) 38.2F Holding! Holding) {Cold Holdingj 
Turkey (Refrigerator- counter 39.1F Chicken salad (Refrigerator - 38.1F (Freezer- Reach-In) (Cold -3 1F (Refrigerator- reach-1n) I Cold 36.1F top) (Cold Holding) counter top) (Cold Holding) Holding} Holdir\g) 

Inspector Comments: 
Items were abated. 
No further action necessary. 
If you have anv auestions vou may contact the health department at food.safetv(<V.dc.aov 

DORIS CARDENAS 06/06/2016 
Person-in-Charge (Siqnaturel tPnntl Date 

R ESPY-HARLAN 59 06/06/2016 
lnMJ&Ctor (Signature) !Pnntl Badoell Date 

FSHIS0_2015_3 

https://dc.healthinspections.us/webadmin/DHD _ 431 /lib/mod/inspection/paper/_paper _rood_inspectlon_report.cfm?inspection1D=825723&wguid= 1367. 212 


